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Call Steve Boers

?ﬁ%‘ﬁf o (906) 8761116

We will exceed your expectations

 DPEN SATURDAYS 8:00am - 12 noon -
mmmmmm{mwmam

McCormack
Auto Services

JOHN MCCORMACK
LICENCED MECHANIC

* DOT Inspection ~ * Computer * Air Conditioning
Station Diagnostics * Tune Ups
* Rust Proofing » General Repairs  * Brakes

85 Steeles Ave,, Unit 6 878-0870

Import Car Centre

VOLKSWAGEN & AUDI

Specialist In: Authorized BOSCH service

* IMPORT & DOMESTIC  « FUEL INJECTION & DIESELS
* AIR CONDITIONING * ALIGNMENT

USED CAR SALES & SERVICE
GERHARD & RUDY

583 Main St., Milton, Ontario, LO9T 3J2

(905) 878-5330

AI-I-IAIICI

TIRE PROFESSIONALS

599 Main St. E.
876-4788

SENTINEL
AUTOMOTIVE

* Major & Minor Repairs * Tune Ups ¢ Air Conditioning
 Brakes * Engines * Exhaust * 4x4
* Safety Inspections « Towing * Marine Repairs
* Emission Repair & Pretesting

High-Tech Service with Old- Fashioned Value

342 Bronte St. South,
Units 12 & 13, Milton

878-8066

+JLUNE service
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Specializing in... * FUEL INJECTION

» AUTO ELECTRIC & CHARGING ~ * AUTO AND TRAILER WIRING
SYSTEMS  DELCO BATTERIES

» TUNE-UP & EMISSION CONTROLS * BRAKE SERVICE

» AUTO AIR CONDITIONING » SAFETY INSPECTIONS

18 Thompson Rd. Unit 12 878'7%1
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Marinated in Maille red wine vinegar and
Dijon Originale Mustard

6 thick pork chops

6 oz sugar

3tbsp Maille French Red Wine Vinegar
l clove of garlic; finely crushed

| tbsp  Maille Dijon Originale Mustard
200 ml sherry
4 tbsp  hard butter (cut in cubes)

salt and pepper

Bring the vinegar and half of the sherry to
boil 1in a small pan. Add the sugar, Dijon mus-
tard and garlic. Allow to cool. Place the pork
chops in a glass casserole dish and pour the
marinade on top. Marinade the pork for 2 hours
turning them every half hour. Grill the chops (or
panfry if a grill or barbecue i1s not available)
turning frequently, ensuring the chops do not
burn. When cooked, reserve in a warm place. In
a small pan reduce the remaining sherry and
marinade. Slowly incorporate the cubes of but-
ter to make a rich sauce. Serve the chops with a
touch of sauce, a selection of seasonal vegeta-
bles and buttermilk mashed potatoes.

Grilled center cut pork chops

r“.n. 3 i = -
ﬂ'.* U":_;__ ¥ L
i

Recipe courtesy of John K. Cordeaux, executive chef, Royal York 'ernm

Barbecued spare ribs

(Serves 4)

3 Ibs Pork spare ribs

| tbsp Maille Honey Dijon Mustard

2tbsp tomato paste

l juice of one lemon

| tbsp  Worcestershire sauce

2tbsp  Maille French White Wine Vinegar
Tobasco
salt & pepper

. 18 an Insurance Broker

Association of Ontario.

~ yYyour Best Insurance

There’s an independent insurance
broker close to you. Use our

online Broker Locator Service at
wWww.ibao.org or call

1 888 ASK IBAO (275-4226).

We are IBAQO, the Insurance Brokers

Combine mustard, tomato paste, lemon juice,
Worcestershire sauce, vinegar,-a dash of Tobasco and
mix well.

Stir in 1/3 cup of water. Place meat in a dish and
pour marinade over top. Refrigerate for 4 hours, turn-
ing spare ribs frequently. Remove meat from marinade
with a slotted spoon and set marinade aside. Grill meat
on barbecue for about 20 minutes, turning frequently
and basting with marinade. Serve.
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